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BEST
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U.S.News& WORLD REPORT

2016

BEST
NURSING HOMES

U.S.News& WORLD REPORT

2017

BEST
NURSING HOMES

U.S.News& WORLD REPORT

2018

BEST
NURSING HOMES

U.S.News& WORLD REPORT

2019

BEST
NURSING HOMES

U.S.News& WORLD REPORT

Garry Gumasing, PT, CWS, SVT-BIG Cert. , Director of Therapy - 22 years 
Nicole Hardy, RN, Director of Nursing - 19 years 
Dylan Johnson, LPN, Unit Coordinator-Rehabilitation - 4 years

Ken Thompson, Administrator - 21 years

At Saint Anthony Rehabilitation & Nursing Center, we believe in delivering the highest 
quality of client care. Our unparalleled expertise, commitment, and compassion assures 
that we provide the very best healthcare in each service we offer.

LONG-TERM CARE
• Neuromuscular Rehab
• Stroke Rehab
• Pain Management
• Respiratory Therapy
• Physical, occupational  
 & speech therapy
• Wound Care & Prevention

SHORT-TERM CARE
• Physical, occupational &
 speech therapy, both in/ 
 out patient services
• Cancer Care
• Cardiac Care & Rehab
• Diabetes Care
• IV Therapy

THE ONLY PRIVATELY-OWNED  
FACILITY IN LAFAYETTE 
 
1-1 SPECIALIZED THERAPY 
 
HIGH STAFF-TO-RESIDENT RATIO 
 
DAILY CHAPEL SERVICES TO MEET 
YOUR SPIRITUAL NEEDS

The gift 
card that 

could save 
a life.

One location, endless ways to care for you and your family.

If your loved one is overweight, smokes, or has a family history of heart disease, we have 

the perfect gift idea: a $49 Heart Scan Gift Card from Indiana University Health. There’s no 

better way to tell them how much you love them, and it might just save their life. 

To purchase a $49 Heart Scan Gift Card go to iuhealth.org/heartscans.

Avon  |  Bedford  |  Bloomington  |  Carmel  |  Fishers  |  Frankfort  |  Indianapolis  |  Lafayette  |  Monticello  |  Muncie  |  Tipton
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For an amazing new, custom-built home and an equally amazing  
home-buying experience, choose Timberstone — Greater Lafayette's local 
builder dedicated to offering the highest standard in design style, quality 

workmanship and service integrity in Indiana.

Barrington Woods  
neighborhood now selling in Lafayette.

• Homes starting  from the 250’s •  
• Across from Wyandotte Elementary School • 

• Basement sites available •

For more information call  
Chris Scheumann at 765.412.8827  
or visit Timberstone-Homes.com
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For years, Greater Lafayette Commerce 
published Discover Magazine, a biennial 
snapshot highlighting the Greater Lafayette 
community, particularly for outsiders to the 
community. Every couple of years, we’d secure 
new advertisers, update the statistics, articles, 
and images from two years ago, and crank out 
another edition.  It worked really well, pro-
viding outsiders with a snapshot of what this 
community has to offer.  It has been a valued 
and award-winning publication.

Early in 2019, we started the process to get 
another edition of the Discover Magazine out for 2020.  At that time, 
local editor Carol Bangert and designer Kara Bishop came to us with 
an idea. What if we created a publication that would help us tell the 
stories we and our stakeholders wanted told, wrapped up as a more 
contemporary lifestyle magazine, that works equally well in print and 
digital copy? What if it could drive deeper connections, bigger think-
ing, and greater conversations? Create greater reach and have a wider 
impact? Perhaps, most importantly, what if, the new magazine could 
function as a platform for the efforts of the Greater Lafayette Market-
ing Coalition’s work?  

We are so excited to welcome you to the first issue of Greater  
Lafayette Magazine!

Our hope is that you find the magazine’s articles and artwork fun, 
informative and engaging. We hope that you subscribe digitally and 
want to order printed copies for your homes and businesses.  It will 
be loaded with stories about Greater Lafayette.  Stories that tell what 
makes us greater. What it means to live here, what it means to work 
here in our great companies and organizations, and what it means to 
thrive here.  

We’d love to hear that you take it with you to show it off to your 
friends, or send the links via your social media platforms encouraging 
others to read it and subscribe. 

We would be remiss if we didn’t take the opportunity to thank our 
collaborators. Thank you Carol, Kara and your team of freelance 
writers and photographers, for your hard work on this edition and pa-
tience with us in getting it launched. We think you will love their work.

Thank you also to our inaugural cohort of advertisers, without whom 
we couldn’t make any of this work. Please visit our advertisers and let 
them know you appreciate their community support.  

Enjoy this first edition and let us know what you think.
You are What Makes us Greater. 

  
Scott 

GREATER LAFAYETTE MAGAZINE

Editor
- Carol Bangert
Art Director/Graphic Designer
- Kara Bishop
Marketing Director
- Michelle Brantley
Advertising
- Resa Hodnett

MISSION 
Greater Lafayette Magazine captures the 
spirit and vitality of the people who call 
Greater Lafayette home and what it means 
to live, work and thrive here. It tells the 
region’s success stories, from business 
expansions, entrepreneurship, leadership 
and philanthropy to quality of life, arts and 
cultural events. Our hope is that readers of 
Greater Lafayette Magazine will become 
active participants in the world around  
them and join in our mission to make 
Greater Lafayette the place where progress, 
creativity and community come together.

AUDIENCE 
Greater Lafayette Magazine serves as the 
leading quality-of-life and business trade 
publication for the area. Leveraging our 
award-winning team of writers and design-
ers, Greater Lafayette Magazine attracts a 
diverse group of readers who are engaged 
in the community as consumers, visitors, 
business leaders, volunteers, residents and 
future residents of Tippecanoe County. This 
publication is for anyone that appreciates a 
good story that not only reveals something 
new about our community but offers insight 
and pride for the place we call home. 

ADVERTISING
To advertise or to receive information about 
advertising in Greater Lafayette Magazine, 
contact Resa Hodnett at (765) 412-0022.

PRINTER
The National Group 

CIRCULATION
Greater Lafayette Magazine is published 
four times a year (January/April/July/
October), with a print distribution of 4,000, 
and up to 10,000 online subscribers/views. 
Distribution channels will include online, 
mobile, various newsstands, and pass-along 
venues including restaurants, businesses, 
organizations, community centers, hotel 
lobbies and healthcare facilities. 

Greater Lafayette Magazine is a publication 
of Greater Lafayette Commerce
337 Columbia St., Lafayette, IN 47901  
(765) 742-4044 
greaterlafayettecommerce.com
Contact: (765) 742-4044 
info@greaterlafayettecommerce.com

What does it mean to Be Greater?
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Reliable internet 
without the hassle
Tipmont REMC and Wintek joined forces to bring reliable and affordable high-speed internet to 
the communities we serve.  Our fiber internet offers speeds up to 1 Gbps (1,000 Mbps) and 
unlimited data. These speeds enable Wintek customers to stream videos, work and play games 
online, and download and upload—on multiple devices—with ease and reliability. 

But don’t just take our word for it. Check out what customers are saying about their 
Wintek internet service:

The service is six times better than what I was 
getting from my previous provider and I am
spending 25-30 dollars less.” 

— William P.

Wintek is awesome. The service 
is great. Employees surpassed 
my expectations.” 

— Christina F.

join.wintek.com  /  (800) 726-3953

Experience internet and technology solutions 
from people who are proud to be part of your local 
community. Visit join.wintek.com to learn more.

“ “
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Greater Lafayette reaches for more greatness  
       with vibrant marketing campaign
Greater Lafayette reaches for more greatness  

       with vibrant marketing campaign
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business here, because I see how businesses are growing 
and thriving here?  Or how can I move myself and my  
family here, because I’ve really enjoyed my time in the 
community?’” 

Work-live-play strengths
To lay the groundwork for a cooperative marketing 

effort, GLMC partnered with Ologie, a Columbus, Ohio, 
agency that spearheaded Purdue University’s “Makers, All” 
campaign several years ago. The agency conducted face-to-
face meetings with more than 125 residents, business lead-
ers, hiring managers, Purdue University faculty, adminis-
trators and students, area non-profits and city and county 
employees.  It also developed an online community survey 
that yielded responses from more than 1,500 individuals.   

When Henry Leavitt Ellsworth, the first United States 
Patent Commissioner, published a booklet in 1838 touting the 
agricultural advantages of a new town in Indiana’s upper  
Wabash River valley, his efforts likely constituted the first- 
ever marketing campaign for Lafayette, Indiana, population 
3,000.

“The county of Tippecanoe, in which Lafayette is situated … 
embodies and is immediately surrounded by some of the most 
beautiful prairies and plains of Indiana,” the Connecticut native 
wrote. “The rapid increase of the town of Lafayette, from a set-
tlement of scarce ten years ago, is truly astonishing, and can be 
accounted for only by the extreme felicity of its position.”

In the 182 ensuing years, the combined population of  
Lafayette and its twin city across the river to the west — which 
began with the settlement of Chauncey in 1860 — has swelled 
to more than 194,000 residents, by latest estimates. Back then, 
agriculture was king; now the key industries are education, 
manufacturing and healthcare. And while both towns began with 
only a few streets and a handful of homes and businesses, today 
Greater Lafayette encompasses a vast area containing historic 
and brand-new neighborhoods, high-quality school corporations, 
parks and trail systems, two hospitals, a world-class university 
and a regional community college campus.

Now, a new coalition seeks to make Greater Lafayette even 
greater by bringing a unified approach to marketing efforts 
aimed at increasing the talent pool, spurring new business devel-
opment and enhancing community pride.

Creating prospects
Seven local entities — the City of Lafayette, the City of West 

Lafayette, Tippecanoe County, Visit Lafayette-West Lafayette, 
Purdue University, the Purdue Research Foundation and Greater 
Lafayette Commerce — have come together to form the Greater 
Lafayette Marketing Coalition (GLMC). Its aim is to promote the 
area as an ideal place to live, play and work.

 “We work very well as a community here, with the cities and 
the county and Purdue and Ivy Tech. Overall, we have a strong 
economic climate,” says Tony Roswarski, Lafayette’s mayor. 
“But we understood that to continue to be globally competitive, 
we needed to look at how do we market ourselves in a new way? 
How do we look at the world for attracting new businesses here, 
to keep existing businesses competitive, to finding skilled labor?”

The ultimate goal of the campaign is twofold, says Scott Walker, 
CEO of Greater Lafayette Commerce: one, attracting more resi-
dents to the community, and two, attracting more businesses.

“We’re not necessarily trying to create more visitors,” he 
explains. Instead, coalition members want to convert visitors to 
prospects. “How do we get them to think, ‘How do I bring my 

BY ANGELA K. ROBERTS 
PHOTOS PROVIDED BY  

GREATER LAFAYETTE COMMERCE 
AND TIPPECANOE ARTS FEDERATION
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Local hiring managers and business owners also participated in 
online discussion boards. 

Among the key insights: A connection to family is often what 
draws residents to the area and what keeps Purdue University 
graduates here. Additionally, Lafayette and West Lafayette may 
have distinct personalities, but thanks to their collaborative 
spirit, the two cities are often seen as one. Finally, despite its 
challenges, Greater Lafayette has a variety of work-live-play 
strengths, including employment opportunities, shared public 
spaces and high-quality public schools. 

Where community thrives
All of this adds up to the core message that Ologie developed: 

“Greater Lafayette is where progress, creativity and community 
thrive, so that you can live expansively.” 

For job seekers, Greater Lafayette is a hub for diverse and 
state-of-the-art industries, which translates to unlimited profes-
sional opportunities, according to Ologie’s messaging guide. For 
visitors and residents looking for entertainment, the area offers 
a variety of arts, culture and tech opportunities, which provide 
memorable experiences. For people seeking a sense of belonging, 
Greater Lafayette is a close-knit and prosperous community, the 
Ologie team notes, which leads to greater personal fulfillment for 
its citizens.

The campaign’s optimistic messages resonate with officials like 
Tom Murtaugh, Tippecanoe County commissioner. Born and 
raised here, he’s been delighted with changes in recent years, 
particularly the revitalization of downtown areas.

“When I was in college, downtown was desolate. There was 
an adult bookstore on the courthouse square. At night there was 
nobody downtown. To think that in 30-some years, that has 
completely turned around: investment in the downtown cor-
ridor, the MARQ project and the project by City Hall,” he says 
of the renovation of the Morton Community Center for West 
Lafayette city offices. “There’s a great history and a great future 
for this community.”

Working well together
As the campaign progresses, coalition officials will track prog-

ress. They’ll be looking for positive changes in audiences’ percep-
tions of Greater Lafayette as well as positive economic outcomes, 
such as new residents and businesses. 

“A growing economy is a thriving economy. Property and tax 
values depreciate, so you’re constantly having to create new 
investment,” says Walker. “There’s no such thing as status quo. 
Alternatives to growth are decline.” 

Demand for new houses drives new residential develop-
ment, Walker adds: “We know what happens when the capacity 
expands over demand. That’s what the Great Recession was. 

Fostering that demand is really important; it provides assurance for developers.”
As West Lafayette Mayor John Dennis notes, Greater Lafayette is already seeing a housing boom. 

“We just approved the Provenance development on State and Airport Road in August. These will 
have wonderful housing options including apartments, condos and single-family houses. West La-
fayette and Greater Lafayette as a whole is clearly a popular place to live because houses don’t stay 
on the market for long, but more are being added and will continue,” Dennis says. 

Several new businesses have also announced moves to or expansion in Greater Lafayette in the 
past year, including Saab, SEL (Schweitzer Engineering Laboratories), Inari and Zeblok. 

“The reason this is a great place to do business is because it is a great place to live. Our schools 
from kindergarten through Ph.D. are some of the finest in the country, our arts scene is robust and 
innovative, we have a growing culinary culture, our housing stock is wide-ranging and within reach 
for our residents,” Dennis says. 

“And finally, one of the main reasons Greater Lafayette is so great is that we all work together. It 
sounds cliché, but it’s what makes us, on both sides of the river, such a great success.” ★

Rendering of the Provenance housing 
development in West Lafayette, sched-
uled for completion in August 2020.
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A  SWEET  SAAB  STORY
BY JANE MCLAUGHLIN ANDERSON

PHOTOS PROVIDED BY PURDUE RESEARCH FOUNDATION

“A LOT OF COMMUNITIES CLAIM TO BE  

            FOCUSED ON THE NEEDS OF BUSINESS,  

                              BUT THIS COMMUNITY PROVES IT.”
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Built so they would come, Pur-
due University-affiliated Discovery 
Park District landed Swedish-based 
Saab as a major aeronautic man-
ufacturing facility in May. It’s a 
perfect match. 

Saab, an acronym meaning  
Swedish Aeroplane Company  
Limited, has been making fighter 
planes since 1937 and is heavily 
invested in the defense and secu-
rity industry. According to Saab’s 
website, its strategy for growth in 
new markets is to pursue excellence 
through technology, research and 
cooperation. 

Purdue President Mitch  
Daniels had the vision to capitalize 
on Purdue’s strength in aerospace 
engineering research, intellectual 
capital and the university’s airport 
to create an ecosystem that  
would bring in industry-related 
businesses. 

Saab will invest $37 million and 
hire up to 300 employees to make 
fuselages (the central body of an 
aircraft) for T-X advanced jet train-
ers developed by Boeing and Saab 
for the U.S. Air Force. Hiring will 
start in 2020. Job ramp-up  
will occur between 2021-2026.

Paul Moses, assistant vice  
president at Purdue Research Foun-
dation, helps serve as matchmaker 
for major corporate and university 
partnerships. “Each company has 
its own reasons for wanting to en-
gage with Purdue. Usually, it’s tied 
to some desired technical expertise 
or workforce development,” he says. 

“We work to help them build 
bridges to the many experts on 
campus, our licensable intellectual 
property or patents, and of course, 
the bright young minds who will 
become their employees. We also 

help international companies and 
their employees assimilate into our 
community.”

When asked why Greater Lafay-
ette was attractive to Saab, Moses 
cited that Saab appreciated that 
the community (Purdue, Purdue 
Research Foundation, Greater 
Lafayette Commerce, and city, 
county and state leaders) all worked 
together to answer its questions, 
provide meaningful incentives, 
and helped them understand and 
acquire its needed workforce. 
Supported by the cooperation of 
Indiana’s pro-industry ecosystem, 
Saab found the perfect partners for 
its next chapter. As an added bonus, 
West Lafayette reminded Saab offi-
cials of Linköping, the Swedish city 
in which Saab currently does most 
of its airframe manufacturing.

Initially, Saab will focus on 
building airframes to fulfill the 
U.S. military contract of produc-
ing at least 351 jet trainers for the 
Air Force. According to a Purdue 
press release, Saab also will collab-
orate with the university to expand 

research and development within 
possible areas of sensor systems,  
artificial intelligence and auto- 
nomous systems. Purdue also has 
areas of expertise in trusted  
microelectronics, hypersonics and 
cybersecurity that Saab or other 
interested companies can consider 
employing.

“A lot of communities claim to 
be focused on the needs of busi-
ness, but this community proves 
it,” Moses says. “When companies 
come, they feel the sincerity of our 
local leaders. They experience how 
truly collaborative we are. They see 
the quality of our existing workforce 
and our commitment to develop-
ing it further. They learn about the 
expertise available and the bright 
young minds being turned out by 
our world-leading educational insti-
tutions. When you combine all that 
with the affordability of our great 
quality of life, it makes our com-
munity among the most compelling 
of places to consider locating a 
business.” ★

      “IT MAKES OUR COMMUNITY  

               ONE OF THE MOST COMPELLING  

                                         PLACES TO CONSIDER.”

Shifting to smart meters that give you  
more control.

Using technology to respond even quicker  
when the power goes out. 

Providing access to more renewable  
energy choices.

We’re already building tomorrow’s intelligent and innovative 
energy future.

SMART. CLEAN. RELIABLE.

Discover what our energy investments mean for  
you: duke-energy.com/SMARTER

FROM THE TOP: 
Purdue University President Mitch Daniels, Indiana Gov. 
Eric Holcomb and Hakan Buskhe, Saab President and 
CEO. 
MIDDLE AND BOTTOM: 
Daniels and Holcomb address guests at the Saab 
announcement.  
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The Asian American and Asian Resource and Cultural Center opened in 
2015, with the goal of providing educational and cultural resources for  
Purdue, as well as for the Lafayette-West Lafayette community. 

Programs are in place to help provide academic support to students,  
with academic outreach being one of the core goals of the center. A number 
of courses and minors are available to students who want to pursue  
further study. 

The center partners with other organizations across campus to sponsor 
programming, including speakers, movies, cultural events and panel  
discussions. 

A number of organizations are open to students, with academic, cultural 
or social missions, all related to Asian cultures. 

Born during the tumult of the late 1960s, Purdue’s Black Cultural Center 
provides a place where the entire community can be educated and enlight-
ened about the African-American experience.

The building is designed to reflect much of that experience. Many of the 
design elements reflect parts of African-American culture, from the portal 
entrance — symbolizing the entrance to African villages — to the layout of 
the building, which incorporates metaphors related to these same villages. 
The lobby is open, encouraging community rather than exclusion. And an 
upper wrought-iron balcony railing represents enslaved Africans of the 
1700s, who often worked in metal trades and blacksmithing, says Director 
Renee Thomas. 

The center provides a community for all Purdue and community members 
who have an interest in this culture. Of particular note are the performing 
arts groups that are part of the BCC, including:
• Black Thought Collective: A dialogue-centered service learning group that  
 provides an Afrocentric perspective, fostering intellectual enlightenment  
 and educational opportunities 
• Black Voices of Inspiration: A choral ensemble that performs spirituals to  
 gospel and contemporary music 
• Haraka Writers: A group of student writers, sharing the literary expres-  
 sion of the African -American community through short stories, essays   
 and poetry 
• Jahari Dance Troupe: A student dance company that traces the history of  
 Black Dance in America
• New Directional Players: The student theatrical company that performs  
 thought-provoking drama about the African-American experience
• Purdue Express: A 30-minute stage production about life at Purdue. 

The BCC features a library, a computer room and space for students to 
gather and be social. And its location between the academic center of cam-
pus and the residence halls makes it a convenient stop for students. 

“Students who have a greater sense of belonging have stronger retention 
rates,” Thomas says. “We try to engage them through our programming and 
our performing arts ensembles.”

The BCC has two very distinct personalities. There’s the standard work-
day atmosphere between 8 a.m. and 5 p.m., when it feels like an academic 
department. But in the evenings, the place comes alive with a vibrant, social 
vibe as students take over. 

“Lots of students take advantage,” says Thomas. “They really see it as 
their space as well.”

Asian American and Asian Resource  
& Cultural Center

905 Fifth St., West Lafayette
Purdue.edu/aaarcc

Black Cultural Center
100 Third St., West Lafayette

purdue.edu/BCC

That’s the message made loud and clear by the many cultural and  
welcome centers in the Greater Lafayette-West Lafayette community.  
You are welcome, and your culture is celebrated. 

 One thing that every group makes known: These centers are not  
limited to the group whose name is used in the title. Each is open and  
inclusive — anyone is welcome to drop by and take part in activities. 

BY CINDY GERLACH 
PHOTOS PROVIDED BY PURDUE UNIVERSITY
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The International Center focuses on education about various cultures. 
It offers a variety of foreign language classes and conversation groups in 
English, which is helpful for newcomers to the United States, says Executive 
Director Soo Shin. 

“They love coming here so they can practice English with people with so 
many different accents,” she says. 

People come to attend language classes for a variety of reasons, from fac-
ulty planning to spend time overseas to people planning travel for leisure. 
The classes also focus on the cultural component and travel essentials. 

English as a Second Language classes also are offered, a popular option 
for newcomers to the area. 

Throughout the year, various social activities are held at the center. On 
Fridays, the Global Café is a free program featuring a speaker on a partic-
ular location. Sometimes they focus on life in the United States — how to 
foster pets, the rules on gun ownership — and other speakers focus on life 
and the culture in another country. 

“People want to hear the other side of the news they never hear about,” 
Shin says. “It’s so good to break those stereotypes.”

The International Center is proud to host the food bazaar at Global Fest 
each year, featuring cuisine from nearly 25 different countries. 

“When you enter this building, you get rid of the stereotypes and get to 
see what the real person is like,” Shin says. “This place has been a safe space 
regardless of where they are from. It’s amazing how word of mouth works; 
students go back to their home countries and spread the word.” The Latino Center for Wellness and Education was organized to help inte-

grate the Latino culture into the community. 
“We’re promoting our culture and want to highlight our culture,” says 

board president Cassandra Salazar. “We want to integrate cultures. That’s 
part of our mission.”

The group’s largest activity of the year is the Tippecanoe Latino Festival 
each fall. It also features a community resource fair, whose participants 
include schools, churches, businesses, arts and culture, groups like Greater 
Lafayette Immigrant Allies and the Mexican consulate. 

The event is the group’s largest fundraiser as well, providing support for 
its other outreach throughout the year.

But Salazar is quick to point out that the organization is not Mexican-cen-
tric — all Latino cultures are represented, with board members from all over 
Latin America.

The center provides resources and assistance to people, including aca-
demic scholarships, translation services (including providing translators at 
school events), referrals for those new to the community (doctors, lawyers, 
mortgage lenders), and other need-based services.

In December, a large holiday celebration is held, with activities, crafts and 
gifts for children. In April, Día de Niño is celebrated, a national holiday in 
many Latin American countries. Literacy is often a focus, with all children 
going home with a book. 

“All of our events are 100 percent free to the community,” Salazar says. 
“That’s something we strongly believe in. We just want to serve as a re-
source.”

International Center of West Lafayette
523 N. Russell St., West Lafayette

Intlctr.org

Latino Center for Wellness & Education
Northend Community Center, Lafayette

Latinocenter.orgspring.org
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A welcoming and inclusive community can be found at the Latino Cultur-
al Center, which fosters meaningful dialogue and cultural understanding of 
all Latinx communities. 

Director Carina Olaru feels strongly about inclusion. 
“One of our founding mottos is ‘All are welcome,’” she says. Which is why 

the center has adopted the use of the Latinx, which, while somewhat contro-
versial, is inclusive in ways “Latino” and “Latina” are not.

“We use it here because we want to show that it’s an inclusive space.”
The center offers study space and a computer lab, a place where students 

can drop in. The building itself is filled with artwork and color, a visual link 
that clearly illustrates a tie to Latin America. 

And not just Mexico, Olaru points out — the center is open to all, the cam-
pus community and the community beyond Purdue as well. 

The center has a library, which is a great resource for students who are 
just beginning to learn about their culture and want to explore. 

They have a pop-up food bank as a way to help combat food insecurity. 
And in back of the center is a garden, which can be a teaching tool as well as 
a place for relaxation. 

“It allows for us to think about being mindful,” Olaru says. “Through gar-
dening or just reading.” 

The center sponsors speakers and discussions that will benefit students. 
Last year, for example, it partnered with the LGBTQ center on adoption of 
the term Latinx and all that entailed. 

“What happens at the center comes from what our students and faculty 
needs are,” Olaru says. “We support them in how creative they want to be.”

Each fall, an open house and research fair, El Puente, welcomes students 
to campus. A student retreat, Conexiones, invites students to come and 
build community, with a variety of workshops offered. 

“When people think of Latin culture they think of food, fun and fiesta,” 
Olaru says, “But really, we are the Latino Cultural Center, creating cultural 
understanding, creating a sense of belonging and creating a dialogue.”

Purdue’s LGBTQ center was organized in 2012 to help support the 
lesbian, gay, bisexual, transgender and queer students, faculty and staff at 
Purdue University. Director Lowell Kane is the center’s inaugural director. 

Because the center serves the LGBTQ community, it crosses over into all 
disciplines, all cultures and all walks of life, Kane says. 

“We try to show the intersectionality of the community, which is a very 
diverse group,” Kane says. “Our community is every community. We really 
are this incredibly diverse population.”

The center is open during the day, offering study space, a computer lab 
and tutoring for students. There also is a lounge where students can just 
hang out. 

Kane emphasizes the center’s opening and welcoming atmosphere. There 
is a collection of artifacts on display, illustrating the history and struggles of 
the LGBTQ community. 

The ultimate goal of the center is to help students be successful. The 
center works toward educating the university on how to create an inclusive 
campus environment, offering training to faculty and staff. This has created 
a “safe zone” network across campus, so students can find allies who will 
offer support. 

And because students can confidentially identify as part of the LGBTQ 
community with their enrollment — and can change that designation at 
any time — the center has access to a database of grades and demographic 
trends, seeing where their students most need academic support. 

Each fall, the Rainbow Callout is a resource fair for students; it has grown 
from nine tables in a room at the Stewart Center the first year to filling the 
Union ballrooms, with more than 1,300 attendees.  

And each spring the center offers a Lavender Graduation, which includes 
about 60 graduates, from undergraduate all the way up through doctoral 
students. 

“It’s very nice, coming together to celebrate the achievements of the com-
munity,” Kane says. 

The center partners with various groups across campus to sponsor ed-
ucational programming throughout the year. Last year, it partnered with 
Convos in bringing the Tony-award winning musical “Rent” to campus. 
And through a partnership with the College of Liberal Arts and Women and 
Gender studies, it brought a visiting scholar to campus, Sasha Velour from 
“Ru Paul’s Drag Race.” She uses her platform to advocate for social justice 
causes, particularly for LGBTQ women’s rights, race/ethnicity and interna-
tional issues. 

Latino Cultural Center
426 Waldron St., West Lafayette

purdue.edu/LCC

LGBTQ Center
230 Schleman Hall, Purdue University

purdue.edu/lgbtq
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The Native American Cultural Center is home to Native American, Alas-
kan Native and Hawaiian students, faculty and staff, with more than 60 
tribal nations represented. 

The center is focused on providing academic support in order to foster 
student success. It also provides educational outreach about the United 
States’ indigenous cultures. 

Throughout the year, a variety of programs are sponsored by the center. 
An open house kicks off the year, with tours of the center and a preview of 
the fall’s events. Students also are   introduced to the various student orga-
nizations they can join that relate to their culture. 

Various programs are scheduled throughout the year, including film 
screenings and discussions, visiting artists and historical discussions.

Aloha Fridays are a popular event; on the Hawaiian Islands, it’s a farewell 
to the work week, and here, programming varies, from food to discussion to 
arts and crafts. 

Throughout November, Native American Heritage Month, the center 
sponsors a number of speakers on history, culture and education. 

Native American Education &  
Cultural Center

903 Fifth St., West Lafayette 
purdue.edu/naecc

Pride Lafayette
640 Main St., Lafayette

Pridelafayette.org

Whether buying or selling a car... 
Get Your Best Deal at Del Real.

MORE THAN 50 CARS  
UNDER $15,000

PURCHASE CAR  
IN UNDER 

15 MIN.  

3816 ST. RD. 38 EAST • OPEN MON. - SAT., 9AM - 7PM • DelRealAuto.com

Pride Lafayette was organized 16 years ago to serve members of the gay, 
lesbian, bisexual, transgender and queer community and its allies. The 
oldest advocacy group in the state of Indiana, says board president Ashley 
Smith, it hosts a variety of activities and speakers to help support its con-
stituency. 

At its downtown Lafayette location, it hosts a variety of different activi-
ties, from support groups for teens or family members, to game and movie 
nights. 

The center is designed to provide flexibility: screens can be moved and 
arranged to provide privacy to support groups meeting inside; a back door 
is available for those who want to drop in but need or want to protect their 
identity as they enter — “Some people just aren’t ready to be out,” says 
Smith. “We respect their privacy.” 

Pride’s biggest and best-known event is its annual OUTfest, a festival that 
takes over downtown Lafayette each August. It started in 2008 as OUT- 
oberfest, but over the last 10 years, the event has grown and now features 
food, music, resources, more than 70 vendors and family-friendly activities. 
Several local churches and area politicians can be counted as supporters, 
including the mayors of both Lafayette and West Lafayette. The event 
always ends in a spectacular drag show; last year’s event included a Freddie 
Mercury tribute. 

Each November, Pride hosts a family weekend, coinciding with other 
Family Equality events. Families come from all the state to attend. ★ 
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On a hot, dusty afternoon in late summer, Jason  
Behenna took a break from refinishing the floors of a 2,800- 
square-foot space tucked into a small strip mall next to the popu-
lar Lindo Mexico restaurant, at 405 Sagamore Parkway South in 
Lafayette, to talk about his new business.

On this particular day, the spartan space, with its construction 
clamor and drywall debris, was rather stark and uninviting. But it 
was also rife with possibility: a blank slate ready to be filled. The 
space has been vacant for the better part of a decade, but Jason 
and his wife, Heather Howard, envision a bustling brewpub where 
Behenna can brew his award-winning stout, among other beers, 
and a small kitchen will serve up vegetarian and vegan fare. 

Behenna’s space could be a metaphor for the local craft brewing 
scene: at one time a rather lonely landscape, but recently coming 
into its own. 

His brewpub, Escape Velocity Brewing Company, due to open 
in early 2020, will be the sixth craft brewery to open in Lafay-
ette-West Lafayette, and the fourth since only 2017, following 
Brokerage Brewing Company in West Lafayette, Thieme & Wagner 
Brewing Company in downtown Lafayette, and Teays River Brew-
ing & Public House, on Lafayette’s south side. 

Bolstered by state legislation that has increasingly favored small 
breweries through the years, a swell of consumer support for 
locally owned and operated businesses, and the general public’s 
growing taste for a wide range of high-quality, full-flavored beers, 
the local boom mirrors a national trend. 

According to the Brewers Association, a nonprofit trade group, 
the number of craft breweries in the U.S. (defined for association 
membership as small, independent operations producing less than 
six million barrels of beer annually) has nearly doubled in four 
years: 7,346 in 2018, up from 3,814 in 2014. (The legal definition 
is much narrower in Indiana, where the law caps small brewery 
production at 90,000 barrels per year.)

“You’ve just seen an explosion in the last 10 years of breweries 
opening up,” says Greg Emig, who opened Lafayette’s first brew-
pub, the Lafayette Brewing Company, more than two decades ago.

Without controlling corporate interest, independent brewers can 
experiment and innovate, using traditional ingredients to interpret 
historic styles of beer and adding nontraditional ingredients for 
originality and flair. Over time, “consumers became more inter-
ested and aware of the breadth and flavor of differing beer styles,” 
Emig explains.

“Chains are trending down,” observes Jeff Burnworth, who 
worked for Buffalo Wild Wings for 17 years before launching Teays 
River Brewing in 2018. “People want to see that their money is 
staying local and see people in their communities succeeding.” 

Band of brewers makes 
Greater Lafayette  
a craft beer  
destination.

BY AMY LONG 
PHOTOS PROVIDED BY 

VISIT LAFAYETTE - WEST LAFAYETTE
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Find your home sweet home at Avalon Bluff. This up and coming community is  
conveniently located on the south side of Lafayette near top-rated county schools  

and amenities including shopping, restaurants, walking trails and parks. 
 Homes start at the $170’s with ranch and two-story plans available.

TO LEARN MORE CONTACT CHUCK HOLLE:  
765.479.1265 • CHOLLE@TEMPESTHOMES.COM

Avalon Bluff 
Phase III

Coming  
August 2020

A LONG TIME COMING ►
But the recent surge of local microbreweries and 

brewpubs is not so much an explosion as a slow burn 
that sparked nearly 30 years ago.

After graduating from Purdue in 1986, Emig was 
an avid homebrewer through the early ’90s when he 
first conceived of the Lafayette Brewing Company as a 
craft brewery and restaurant – at a time when Indiana 
law prohibited beer production facilities to sell their 
product on-site. 

Together with Jeff Mease, who would eventual-
ly open the Bloomington Brewing Company, Emig 
lobbied the state legislature for a bill that would grant 
retail permits to small breweries. The bill passed on 
the first go-round, Emig says. “People didn’t really 
know what the concept was, so there was no real 
opposition to it.” 

On Sept. 17, 1993, LBC was granted Indiana’s first 
small-brewers retail permit. The brewpub opened that 
very day. 

“That piece of legislation opened some doors,” says 
Emig, who notes that the microbrewery trend really 
flourished in Indiana through the 1990s, with about 
20 brewpubs opening across the state.

“Our mission was really to educate people about the 
variety and quality of beer that was out there,” Emig 
says. While most of the country was drinking one or 
two styles of mass-produced American lager, “there 
were 50 styles of beer that people just had no idea 
about, and we wanted to introduce them.”

But, Emig says, the number of brewpubs actually 
slumped through the early 2000s, in part because the 
brewery trend took off before quality-control mea-
sures could catch up, leading to a market of not-so-
great craft-brewed beer. Consumers lost interest, and 
brewpubs across Indiana, with a few notable excep-
tions, were forced to close.

“This shakeout left a solid core of breweries that 
understood the necessity of producing a quality prod-
uct,” says Emig.

LBC was one of those core breweries. An anchor on 
Lafayette’s Main Street for more than 25 years now, 
the roomy interior includes a bar and an all-ages din-
ing room with a full menu. Day to day, LBC offers up 
to 15 beers, all made in-house – from the easy-drink-
ing Star City German-style lager to the Black An-
gus English-style stout with notes of chocolate and 
roasted coffee – and a range of specialty and seasonal 
beers. 

But in part because of the “shakeout” that Emig de-
scribes, LBC was the only craft brewery in the Lafayette 
area for 15 years – from its start in 1993 until Chris 
Johnson opened People’s Brewery in 2009. 

Johnson actually honed his craft under Emig’s 
direction. He started as a keg cleaner at the Lafayette 
Brewing Company and quickly worked his way up to 
LBC head brewer, a position he held for seven years.

“We noticed that there wasn’t much craft beer being 
produced that was being put out into the community,” 
says Johnson, who focused his business on brewing 
classic American ales and German lagers for distribu-
tion to area package stores and restaurants.

Within months of opening the brewery, Johnson 
also opened the People’s Tap Room in a small space at 
the front of his building, with seating for a handful of 
people – intended as a place where customers could 
try different beers and fill their growlers for carry-out.

By 2013, business was booming, and People’s un-
derwent an expansion that doubled the facility’s space 
to 11,000 square feet and expanded the taproom, 
which now opens up to a patio, accommodates about 
80 patrons inside and out, and hosts game nights, live 
music and local food trucks throughout the week. 

Johnson notes that the latest craft brewery craze 
has taken off right under his nose. When he started 
working at the Lafayette Brewing Company in 2000, 
Indiana had only 12 microbreweries. Nine years later, 
when he launched People’s, it was the 27th brewery in 
the state. Today there are 170 microbreweries across 
Indiana.

A BURGEONING SCENE ►
After graduating from Purdue in 1998, Brian 

Russell spent about a dozen years on the West Coast, 
where he attended the California Culinary Academy in 
San Francisco, then worked as a chef and pub consul-
tant around Portland, Oregon. When he returned to 
his hometown of West Lafayette in 2011, he says, he 
looked around for a place to grab a beer on a Saturday 
night, but was surprised that there weren’t a ton of 
options outside of the college-town watering holes 
close to the university.

A few years later, Russell discovered a column by 
James Fallows in The Atlantic magazine, detailing 
“Eleven Signs a City Will Succeed.” The first 10 or so 
signs were no-brainers. Successful cities, Russell read, 
focus less on divisive national politics and more on 
community issues; invest in public-private partner-

ships; and are located near large research universities. 
But number 11 on the list was unexpected: “Successful 
cities have craft breweries.”

“A town that has craft breweries also has a certain 
kind of entrepreneur,” Fallows wrote, “and a critical 
mass of mainly young customers.”

It was a lightbulb moment for Russell. “We thought 
there’s space in the market for a craft brewery in the 
bar scene in West Lafayette,” says Russell, who part-
nered with his wife, Laura, and his sister and brother-
in-law, Stacy and Dustin Grove, to open Brokerage 
Brewing Company on Sagamore Parkway in West 
Lafayette in late 2017.

“We now joke that we are West Lafayette’s oldest 
brewery,” Russell laughs. “It’s funny and true at the 
same time.” 

With 40 seats inside, the Brokerage taproom is al-
ready so popular – and crowded – that a multi-phase 
expansion is in the works that will double the size of 
the brewery, and then add a kitchen and an all-ages 
dining room sometime this summer, if all goes as 
planned. 
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Within months of Brokerage’s debut, other craft 
breweries also have established themselves.

Brian and David Thieme opened the Thieme & 
Wagner taproom on Lafayette’s Main Street in early 
2017. David began brewing bock beer from an old 
family recipe the following year. The father-son own-
ers are descendants of Frederick A. Thieme, who, with 
John Wagner, established a brewery at the corner of 
Fourth and Union streets in Lafayette in 1863. At the 
turn of the century, Thieme & Wagner was one of the 
largest and most successful breweries in the state, but 
it was forced to cease beer production with Prohibi-
tion in 1918. 

Today, the 50-seat Thieme & Wagner taproom sits 
above the basement space where David brews six 
different beers, from an American lager to Thieme’s 
signature bock. The taproom also offers selections 
from other local and regional microbreweries, as well 
as a full bar and a light menu.

In early 2018, Jon Hodge and Burnworth, who had 
both worked for Buffalo Wild Wings for years, opened 
Teays River Brewing & Public House on South Ninth 
Street in Lafayette. Besides a brewery and a taproom, 
the establishment also comprises a full bar with wine 
on tap, a broad outdoor patio and an all-ages restau-
rant with an open kitchen.

“We wanted to be creative and unique and do things 

that weren’t really happening in Lafayette,” Burn-
worth says. “Lafayette is still a small town but we 
wanted to bring some of the cosmopolitan ways  
of a bigger city, but still keep it in a small-town  
atmosphere.” 

And then there’s Escape Velocity, which enters the 
scene this year. If a new craft brewery in Lafayette 
is no longer groundbreaking news, the fact that this 
establishment is, according to its website, the only 
all-vegetarian restaurant in Lafayette and Indiana’s 
only all-vegetarian brewpub makes it pretty special. 

THE SUM OF ITS PARTS ►
Not one of the local brewery owners feels that the 

market is crowded. They don’t see the new businesses 
as competition. Rather, they welcome newcomers and 
embrace a kind of fellowship. And they say they have 
more than enough customers to go around.

“There’s still a great opportunity for more brewers 
in this city,” says Behenna, of Escape Velocity. “It’s 
nowhere near saturated for a city this size. It’s kind of 
like the Starbuck’s model. When are there too many 
Starbucks? When one of them opens and it’s not busy. 
It can be the same with brewers.” 

Behenna also points out that each local brewery has 
its own neighborhood that it serves, and its own niche 
that it fills. 

LBC offers family dining and a huge upstairs event 
space, and Teays takes pride in its innovative lunch 
and dinner menus. 

Thieme & Wagner pays homage to old Lafayette 
with a historical brew, while Brokerage, at barely two 
years old, celebrates its standing as the most estab-
lished westside brewery. Escape Velocity fills a void 
east of Sagamore Parkway as it embraces a space-age 
theme.

You can run into any package or liquor store from 
the north side of Chicago to the south side of Indi-
anapolis and bring home a six-pack of People’s to 
stash in your fridge, or you can head to any one of the 
taprooms and meet the brewer face to face. 

What ties these places together is a devotion to the 
community and a drive to be part of something bigger 
than what each individual brewery can be on its own.

The local brewers all seem to know each other, and they 
know what everyone else is working on – not because 
they compete, but because they collaborate. “There’s a 
camaraderie between small breweries that you don’t see 
in a lot of other industries,” LBC’s Emig says. 

All of the local brewpubs and taprooms offer 
friendly gathering spaces where everyone is welcome. 
If they have space, they also feature live music and 
monthly game nights. Brokerage even puts on a Sun-
day evening “Beer and Hymns” casual worship event. 

And while these happenings, of course, are intend-
ed for fun and fellowship – the business model for 
any bar or restaurant – they also are opportunities to 
educate customers about craft beer.

The local brewers understand that they are brand 
ambassadors. If one brewer can get one person inter-
ested in craft beers, then more brewers can get more 
people on board. “The more brewers the better,” Emig 
says. “The more awareness of what we do, the better it 
is for everybody.”

Over the summer, for example, Johnson, at Peo-
ple’s, teamed up with the Lafayette Aviators baseball 
team to present Thirsty Thursdays at Loeb Stadium. 
At People’s Patio along the first baseline, fans could 
buy beers not just from People’s Brewery, but from 
other local and regional breweries, as well, including 
LBC, Brokerage and Teays River.

“The craft industry is a little bit different when it 
comes to competition,” Johnson says. “It’s a friendly 
business.” 

“Rising water raises all ships,” Behenna says. “We’re 
becoming a brewery destination for people to drive to 
Lafayette to try all the breweries. The more of us there 
are, the more of a community there is, and the more 
of a destination we can be.”  ★

LEFT: 
People’s beers are distributed to area package stores and restaurants.
 
BELOW: 
Teays River has a tap room, full bar and restaurant.

Greg Emig, far right, of Lafayette Brewing Company, brought the craft 
beer trend to Greater Lafayette.
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he timing couldn’t be better. Just as Purdue University and  
Greater Lafayette were envisioning a new generation of high-
tech companies for the Discovery Park District, Purdue alumnus  
Edmund Schweitzer III came back to campus. His original  

intent was to honor his alma mater with a $1.5 million endowed professor-
ship in electrical and computer engineering, and to donate an additional  
$1.5 million to support Purdue’s power and energy research area, now named 
Schweitzer Power and Energy Systems. 

“Last fall Purdue Research Foundation and others honored Ed and his 
wife, Beatriz, for their contributions,” says factory manager Jake Church.  
“As that story unfolded, it inspired Schweitzer Engineering Laboratories 
(SEL) to build a facility near campus, and the project took off.” 

The 100,000-square-foot plant across from Rolls Royce is indeed taking  
off and will be up and running in early 2020.

BY JANE MCLAUGHLIN ANDERSON 
PHOTOS PROVIDED BY  

PURDUE RESEARCH FOUNDATION



34    GREATER LAFAYETTE MAGAZINE GREATER LAFAYETTE MAGAZINE    35

OVER 40 PRACTICES. OVER 90 PHYSICIANS.
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Edmund O. Schweitzer III is truly a renaissance 
man. Having received his B.S. and M.S. degrees 
in electrical engineering from Purdue in 1968 and 
1971, he worked out West for the government for 
five years before deciding to pursue a doctorate de-
gree. He received his Ph.D. from Washington State 
University in 1977 in Pullman. While teaching at 
WSU and raising a family, he founded Schweitzer 
Engineering Laboratories in his basement in 1982 
to build digital relay devices for power systems to 
replace the cumbersome and unreliable current 

mechanical devices. It was revolutionary engineering for electrical protection 
at the time; he received a patent for the first microprocessor-based digital re-
lay, one of his 200 patents in the field. Because of it, he was inducted into the 
National Inventors Hall of Fame in 2019. Academic. Inventor. Entrepreneur. 
Philanthropist. He is a man of vision with the ability to make it happen.

“The mission for the company is to make electric power safer, more  
reliable, and more economical,” Church says. “With that goal, it opens the door to  
customers who need safe and reliable high-speed control of their power  
systems like electric utility companies, hospitals, universities, and virtual-
ly any entity that needs reliable power.” The West Lafayette plant will make  
recloser controls. These devices control reclosures that act as high-voltage 
electric switches that shut off the flow of electricity on a power line when trou-
ble occurs due to wind, lightning, falling trees, animals, among other things. 

“We are excited to manufacture SEL technology so close to some of our 
Midwestern customers (Duke, Indianapolis Power & Light and Tipmont), 
but it’s also an opportunity to be close to Purdue University and collaborate 
with them,” says Church. “You can’t put a price on the synergy created by  
partnerships between the community and the university.” SEL’s manufac-
turing plants are located in Pullman, Washington; Lake Zurich, Illinois;  
Lewiston, Idaho; and now West Lafayette. SEL products are used by virtually 
every U.S. electric utility and are protected power systems in 164 countries 
around the world. Moving to West Lafayette is a game-changer for the growing  
Discovery Park District with win-win benefits for the company, community 
and university.

Church is among the first of 30 employees of the 100 percent employ-
ee-owned company to make the move to Indiana. “All volunteered and applied 
for the transition. They’re eager to come and are so excited to make Greater 
Lafayette their home,” he says. SEL will ramp up hiring from there with a  
projection of eventually 300 employees, with manufacturing jobs coming first 
and research and development and engineering to follow. 

“We’re thrilled to work with Greater Lafayette Commerce and others here 
to get the word out as needed. Purdue Research Foundation and GLC offered 
to help incorporate our people into the community, including our spouses,” 
Church adds. “It’s a testament to the community, with so many different par-
ties involved at different points, whether it was PRF and staff, GLC helping 
with logistics, both mayors’ offices very supportive and eager to help us get a 
safe, good building constructed, and county commissioners to help with the 
workforce. Everyone has been topnotch — very welcoming, professional and 
supportive. We’re thrilled to be building this business here.” ★
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As colder weather sets in for an extend-
ed stay, our tastes turn toward a different 
type of cuisine. Gone are longings for cold 
salads, fresh fruit and meat straight off the 
grill, replaced with the sights and smells of 
winter. 

It’s comfort food time. Food that makes 
us feel special. 

Anything that makes people feel warm 
and cozy can be considered comfort food, 
says Ambarish Lulay, executive chef of  
East End Grill. 

“It’s a little bit indulgent, a little bit richer than what we normally 
eat on a day-to-day basis,” Lulay says. “It takes you to a happy place, 
makes you feel at home. 

“Usually there is some sort of a strong memory associated with it, 
that mom or grandma used to make. Those food  
memories are very important.”

Throughout Lafayette, different restaurants create comfort food in a  
variety of ways. 
 

BY CINDY GERLACH 
PHOTOS BY CHRISTINE PETKOV

Chicken Pot Pie at Bistro 501

Nine Irish Brothers’ Bread Pudding
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Your legal partner should care about your  
business as much as you do.

stuartlaw.com

Proudly serving Greater Lafayette since 1878.

With a background in business and corporate law that 
spans over a century, Stuart & Branigin is a trusted partner 
to businesses and organizations across Indiana. Our team is 
knowledgeable, willing and able to counsel your organiza-
tion’s complex legal needs in their entirety. 

Bistro 501
Comfort food is all about how the 

individual chooses to define it, says 
Bistro 501 co-owner and executive chef 
Cheyenne Buckley. 

“To me, comfort food is just the thing 
that no matter what you’re deciding on 
eating always sounds good,” she says, 
“For me, that would be my mom’s pot 
roast. It’s always in my mind.”

But for others, it will depend on 
where they grew up, or how they were 
fed growing up. Because comfort food 
is so ensconced with memory, with 
family and tradition. 

As winter sets in, Buckley infuses a 

little taste of Thanksgiving traditions 
into several of Bistro’s entrées. It’s 
subtle enough that people may not 
notice it right away. But as those dishes 
are so familiar, sneaking in a cranberry 
gastrique and cornbread stuffing with 
the duck helps evoke those memories of 
holidays past. 

“You take a bite and you’re trans-
ported,” she says. 

A popular cold-weather item is the 
duck poutine. Buckley puts the Bistro’s 
own spin on it, adding thyme, goat 
cheese and cherries soaked in cognac. 

“It’s rich and it satisfies and hits all 
the flavors,” she says, 

The brunch menu has familiar items, 

such as biscuits and gravy, chicken 
and waffles. And the chicken pot pie — 
another popular comfort item — makes 
a return. 

“Everybody waits impatiently for that 
to come back,” she says. 

Everyone derives satisfaction from 
familiar flavors, from gravy, cheese and 
casseroles. This year, Bistro introduced 
cassoulet, a French casserole. 

“It’s fun to explore different cul-
tures,” Buckley says.  

The dessert menu also offers some 
familiar flavors. Gone is key lime pie, 
replaced instead with bread pudding 
with caramel whiskey sauce, fruit 
cobbler and sticky toffee carrot cake — 

another perennial favorite.
The flavors may vary a bit, but the 

basic dishes will seem familiar enough.
“The comfort food we have resonates 

with us and my upbringing,” Buckley 
says. “We try to stay true to the Mid-
west. The regionality influences us  
for sure.”
 
East End Grill

When East End puts away the sum-
mer menu staples of tomatoes, grilling 
and crunchy salads, thoughts turn 
toward fall and winter, Lulay says.

“When I think of menus, I’m thinking 
of fall ingredients, fall flavors and fall 
methods,” he says. 

For East End, this means slow 
braising of meats, fall greens, butternut 
squash, parsnips and Brussels sprouts. 

Sauces get richer, and flavors are 
sweet and savory, using butter and 
capers, tarragon. 

Lulay likes to braise shanks, long  
and low.

“You sneak in things that work to-
ward that,” he says. “Aromas of thyme, 
garlic and rosemary.”

Pastas remain on the menu, but they 
have a bit of a heavier, creamier sauce. 
Macaroni and cheese is a favorite. 

Desserts change with the season, as 
well, with fruit cobblers coming in to 
play. Flavors such as apple and cinna-
mon work well. 

Sometimes, it’s just taking a menu 
item and tweaking it a bit to change for 
cooler weather. Don’t worry — the sig-
nature shrimp and grits are not going 
anywhere.

“That’s truly the power of comfort 
food,” Lulay says. “There are summer 
memories of mac and cheese. Even if 
it’s heavy, it still works.”

Walt’s Pub and Grill and  
Walt’s Other Pub

Comfort food, says Walt Foster, 
evokes memories of how your grand-
mother used to cook. 

“It’s heavier, it’s usually potatoes, 
usually larger portions,” he says. “It’s 
feel-good.”

At Walt’s Pub and Grill and the Other 
Pub, it means country fried steaks, 
Manhattans, chicken and waffles. 

It’s also about heavier soups  
and stews.

“We’re probably one of the few 
restaurants in town that makes home-
made soups and chowders,” Foster 
says. Thus, for winter, that translates 
into cream-based soups, chowders 
— seafood and clam chowder — and 
cream of mushroom soup. 

The Lafayette location is known for 
its signature white chili; in West Lafay-
ette, it’s a red chili. 

Desserts change, too, with warm fruit 
desserts and bread pudding. 

“We get excited about football season 
and fall,” Foster says, and the menu 
reflects that change. 

There are fireplaces in both locations, 
and as the temperatures lower, sitting 
there, in the glow of the fireplace, “It’s 
warm and cozy,” he says. “That’s what 
we call comfort.” 

Arni’s
Arni’s is a Lafayette institution. Arni 

Cohen opened the first restaurant at 
Market Square in 1965; it has since 
grown to several locations around the 

A hearty cauliflower dish at East End Grill.
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state. But for people who grew up in 
Lafayette or who attended Purdue 
University, a visit back to town means a 
chance to “Meet you at Arni’s.”

Thus, a visit to Arni’s is, in and of 
itself, a foray into comfort good

“It’s a nostalgia thing, a family tra-
dition from when they were younger,” 
says marketing director Liz Hahn.

The menu at Arni’s remains pretty 
consistent all year long. Items like 
pizza, salads, sandwiches and subs are 
always available and always popular 
with patrons. 

And people who make a visit to Arni’s 
at Market Square almost always want 
to peek into the Toy Room. The room 
has remained virtually unchanged for 
years, even after renovations that have 
updated the restaurant, says Hahn. But 
guests like to pop their head in, check if 
the toys are in the same place they re-

member from their childhood. There is 
one particular clown that people always 
wonder about. No worries, says Hahn. 
It’s still there. 

And for those who would like to 
send the special flavor of Arni’s pizza 
to someone who has moved away, fear 
not — Arni’s ships its pizzas all over the 
United States. Comfort mail delivered 
to the front door!

Nine Irish Brothers
“The first part of comfort food is that 

it’s literally warming as well as figu-
ratively,” says Matt Rose, a partner in 
Nine Irish Brothers.

And nothing is as emblematic of 
comfort food as pub fare. Guinness 
stew, shepherd’s pie and corned beef 
and cabbage — meat and potatoes are 
the heart of comfort food. 

About three quarters of the Nine 

Irish Brothers menu doesn’t really 
change for winter, Rose says. But as fall 
comes around, they change things up 
a bit. They introduce a Manhattan — a 
beef sandwich with gravy — that clearly 
fits the mold. 

“For a lot of people, it’s ‘Oh, my mom 
used to make this,’ ” Rose says. 

Entrées that are heavier and more 
cream-based are more popular, items 
like fisherman’s pie, with fish, shrimp 
and mussels, with the requisite mashed 
potatoes and cheese. 

And for the pièce de résistance? Irish 
coffee: a combination of coffee, whis-
key, sugar and whipped cream.

“It’s got all the important food 
groups,” Rose says. “Nothing makes 
you feel better. 

“I think it’s the very definition of 
comfort food.” ★

Fisherman’s Pie at Nine 
Irish Brothers

Manhattan beef sandwich and Irish coffee
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Tippecanoe Arts Federation looks out for the needs  
of arts organizations big and smallalive&relevant

BY CINDY GERLACH 
PHOTOS PROVIDED BY TIPPECANOE ARTS FEDERATION
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Because, says Lee, every community benefits from the vital-
ity of the arts. Whether it’s arts education, public art displays 
or performances that draw in tourism, the arts are vital to the  
survival of a community. 

TAF has more than 200 arts partners. These member orga-
nizations use TAF as their hub, as these are often small groups 
with no physical home — or the resources to have one — so TAF 
provides them with meeting space, a mailing address and help 
with marketing and publicity. 

“The majority of our organizations are smaller, with budgets 
less than $25,000 who are looking to expand,” Lee says.

Member organizations range from large groups such as the 
Lafayette Symphony, Carnahan Hall or the Indiana Fiddlers’ 
Gathering, to much smaller, more obscure groups and many  
individuals. Even a group of fly fishermen.

“That doesn’t sound like the arts,” says Monical. “But they 
make these beautiful lures.

“That tells you how much stuff is going on. So many different 
groups.”

One of the ways TAF is looking to the future is by the  
remodeling and expansion of its physical space. The nearly  
century-old Wells Community Cultural Center had been show-
ing signs of age. So TAF undertook a major restoration project —  
a project that was handled very deliberately and thoughtful-
ly. The timing had to be right in terms of financing the project 
and finding public support. It was a process that took nearly  
a dozen years.

The result is a stunning interior renovation of the old library. 
The stacks were removed to reveal an entire back wall of win-
dows, opening up the space, allowing for a much-needed small-
er performance venue, as well as updated gallery space and staff 
offices. 

The building’s footprint remains unchanged. But every inch 
of the building has been renovated, with the lower-level rooms 
being given the same treatment, with a full overhaul. Each of 
the four rooms has been redesigned with a distinct purpose — a 
dance studio, arts studio, recording studio, meeting room — yet 
each can be used for multiple purposes, to create, interact and 
learn. The smallest meeting room was given a wall of glass to 
make it feel less claustrophobic.

The state-of-the-art recording studio is a major coup. Funded 
by a grant issued to the Songwriters Association of Mid-North 
Indiana, the studio will serve as a teaching tool for both record-
ing artists and engineers; it also will be a space for people to 
record projects, from interviews to podcasts to spoken word 

“grow the arts”
It’s a simple motto — and one the Tippecanoe Arts  

Federation undertakes with the utmost gusto.
The Tippecanoe Arts Federation (TAF) serves as a regional 

arts partner, one of 11 in the state. As the center of a 14-county 
district, TAF is the umbrella organization and helps advocate 
for these 14 counties, many of which are rural, providing educa-
tional opportunities in visual, literary and performing arts, out-
reach programs for underserved communities and underserved 
youth, and funding for operational expenses for fellow arts  
organizations in the region.

TAF dates back to 1976, when it was determined broader  
support for the arts locally was needed, says Tetia Lee, TAF’s 
executive director. In its nascent period, TAF was actually just 
an arts calendar, a way to list everything that was happening in 
one place. 

“It was a way to support other arts organizations,” Lee says. 
As its mission and vision grew, the organization changed ac-

cordingly, supporting various types of programming. TAF found 
its home at the Wells Memorial Library, just north of downtown 
on North Street; at the time, the library was transitioning out of 
the building. 

The current board has adopted the simple mission statement 
— “It’s something short and sweet that the board members can 
remember,” says Lee. 

“We work within that mission,” she says. “We’re allowed to be 
creative, to think outside the box.”

“We can play to the resources in the community really well,” 
says Ann Fields Monical, TAF’s chief operating officer. 

The Regional Arts Partnership is a network of 11 regions 
throughout the state. Under the purview of the Indiana Arts 
Commission, the regional partners work to enhance the delivery 
of arts services and to move the decision-making closer to the 
community and its arts consumers. Region 4, the largest geo-
graphically, serves a population of more than 525,000 and has 
served in this capacity since 1997. 

And it’s a huge undertaking. With such a large geographic 
area, needs are widely variant, Lee says. 

“Rural counties’ needs are so much different than organiza-
tions in Tippecanoe County,” she says. 

The work focuses on engagement, education and sustainabil-
ity. TAF helps groups assess their needs. But how those are ad-
dressed changes. 
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Putting  
Down  
Roots
STORY BY CINDY GERLACH 
PHOTOS BY CHRISTINE PETKOV

East End Grill  
feels right at home  
on Main Street,  
thanks to Purdue  
grad’s vision

Chef Haley Garrity has been with East End since opening day,  
developing many of the signature dishes at the downtown restaurant. 

performances. It will open up opportunities for edu-
cation and collaboration within the songwriting and 
recording community. 

The final touch to the building was when the sto-
len outdoor lights were returned. The bronze lights, 
stolen last summer and sold for scrap, were recon-
structed, Monical says. A mold was  found to recreate 
a missing part, and the lights were completed and re-
turned to their rightful home in front of the building, 
albeit it with tighter security, in December.

Having more space is key to the future of TAF,  
Lee says. As the renovations progress — this was 
Phase I of a three-phase project — it will live in the 
space and evaluate how it works before progressing 
to the next steps. 

“We hope to expand,” says Lee. “What that looks 
like is changing.” 

Each year, TAF hosts its annual fundraiser, The 
Taste of Tippecanoe, which brings arts together with 
tastings from area restaurants. It shows off the best 
of the area, from food to visual art to performances 
of all kinds. 

TAF is instrumental in getting art to the people in 
the communities it serves. Currently, it oversees a  

variety of programs, including: 
•  The after-school arts program, with classes for  

 kids in elementary up through high school
•  Visiting artist program, which reaches under  

 served communities
•  An instrument lending program, providing 
 students with musical instruments, allowing   

 them to join band or orchestra
•  Gallery space for art exhibits
•  Sponsoring gallery walks, which open up nearly  

 30 downtown Lafayette galleries
•  Wabash Walls, a public art initiative to rebuild  

 and beautify the Wabash Avenue neighborhood,  
 one of Lafayette’s oldest

• Mural Art Initiative, a collaborative educational  
 outreach program that serves at-risk or under

 served youth, helping to beautify community 
 areas and promote the benefit of public art  

 installations in the community.
As the umbrella organization, TAF has a broad  

mission and goals, as they help advocate for the  
benefit of public arts, for education. Every day, Lee 
says, they live that motto of “Grow the Arts” — in all 
the glorious ambiguity that wording allows. ★

Discover the DeFOUW Difference...

Family owned and operated since 1961,  
DeFOUW, strives to provide the best customer 
service experience during your car purchase  
and throughout the life of your vehicle. We are  
not just your source for Pre-owned, New  
Chevrolet and BMW vehicles – we work just  
as hard to give back to our great city and  nearby  
communities. Being the best place to work and 
giving back all while working together as a team, 
is standard at DeFOUW Automotive.

L AFAYETTE’S FULL-SERVICE DEALERSHIP
SALES |  SERVICE |  PARTS |  COLLISION CENTER 

 
320 SAGAMORE PARKWAY S.  |  765.449.2800 |  DeFOUW.COM
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Most people 
don’t take the 

bus because 
they simply 
don’t know 
what to do. 

So, we created a 
website where you can: 

• Learn how to ride
• Get the MyCityBus app
• Buy mobile bus passes
• And more

Visit us at 
ride.gocitybus.com
to learn more!

  pper Main Street in downtown 
Lafayette wasn’t always known as 
the hippest part of the block. But 
things change. And much of the 
credit must go to the neighbor-
hood’s swankiest eatery, East End 
Grill. 

Located on the north side of 
Main Street, between 11th and 
12th streets, East End occupies a 
building that was formerly a coffee 
shop and, prior to that, a health 
clinic. But you’d never know it 
— the building has been trans-
formed, and its previous owners 
would likely not even recognize it. 
With its exposed ductwork, open 
ceiling, wood and metal accents, 
the interior is urban and chic, 
evocative of an urban loft. 

It’s a transformation that was 
all intentional, says owner Scott 
Trzaskus. He did a lot of research, 
looking into the needs and desires 
of the community.

“We really wanted to bring a 
more urban environment,” he 
says. “And hopefully add some-
thing to this end of the street. We 
have some really well-traveled 
people.”

Trzaskus moved to the area in 
the late ’80s to attend Purdue 
University, planning to study civil 
engineering. “I wanted to build 
bridges,” he says. But somewhere 
along the way, he lost interest in 
construction, while, at the same 
time, he became fascinated with his 
work in dining and hospitality as he 
worked part-time in local restau-
rants.  This, he decided, was where 

his passion lay. So, armed with a 
degree in hospitality and tourism 
management from Purdue, he set 
off to make his way in the world, 
working in high-end establish-
ments in Houston, San Francisco, 
New York and Chicago, and learn-
ing everything he could.

He ended up back in the Lafay-
ette area when he and his wife, 
fellow Purdue alum Erin, decided 

this was where they wanted to raise 
their family. And Trzaskus noticed 
immediately the possibility of 
opening a new eatery in downtown 
Lafayette — the business commu-
nity would embrace it, he felt, as 
would Purdue.

“I always wanted to do some-
thing. I never thought it would be 

here, but it turns out it was,” he 
says. 

Teaming up with partners 
Bearing Point Developers — John 
Nagy, Pat Jarboe and Tim Balen-
siefer — they chose this spot on 
Upper Main Street, knowing it had 
potential. 

“We’re really happy to be on this 
part of the block,” he says 

Trzaskus wanted to create a 
space that was open to all sorts 
of possibilities — he didn’t want 
to limit the restaurant to either 
high-end dining or to sandwich-
es and beer. Instead, he focused 
on creating a space that is open 
to multiple uses — whether it’s 
just dropping in for drinks and 
snacks, a special event or burg-
ers with the family. 

“It’s got some serious flexibil-
ity,” he says. “Whether it be a 
cheese reception, a wine recep-
tion or a business function, we 
want it to be what the guests 
want.”

And the space has been de-
signed and configured to allow 
for this flexibility. The main 
dining area has standard tables 
that can be moved around to fit 
any size party, yet you’ll note 

they are not terribly close together, 
allowing for more private conver-
sation space. The bar area has the 
same sorts of tables but also has 
a traditional bar area along with 
high-top tables. An area in the 
back can be closed off to allow for 
private space — perfect for either 
a family reunion or an off-site 

“Whether it be a cheese 
reception, a wine reception or 

a business function, we want it 
to be what the guests want.”

Filet Mignon with asparagus

Turtle Panna Cotta
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business gathering, complete with 
audio-visual hookups and a televi-
sion that doubles as a screen. 

“We didn’t want to do anything 
that would feel dated in two years,” 
he says. 

The menu is designed around 
local, fresh ingredients. It’s season-
al; the focus is on what is fresh and 
full of flavor.

“We really focus on foods when 
they’re available,” he says, “Every-
thing here is from scratch. Every-
thing is produced in house.”

And proof of this commitment to 
fresh ingredients? The restaurant 
has only a refrigerator — no freezer. 

“It’s really important for us to 
eat seasonal foods when they’re at 
the height of the season and then 
wait for them to come back next 
year,” says executive chef Ambarish 

Lulay. “Why push it? I know I’m 
going to get good quality when it’s 
in season.”

Not only are items only served 
seasonally, but they are procured 
as locally as possible, from local 
farms. All steaks are cut in house. 

The same commitment applies to 
the bar menu, as bartender Thom-
as Gregg has created all signature 
cocktails. 

In the coming months, East 
End will be expanding this same 
ideology across the street. Trzaskus 
and his investors have purchased a 
space across the street, where  
construction has begun on a new 
venture, a multi-use facility. Up-
stairs will house an event space 
and outdoor patio; downstairs 
will feature a casual eatery with 
counter service — yet the cuisine 

“Everything here  
is from scratch.  

Everything is produced  
in house.”

Scott Trzaskus opened 
East End Grill in 2016.

East End’s space is open to multiple uses — from casual get-togethers to business meetings.  



52    GREATER LAFAYETTE MAGAZINE GREATER LAFAYETTE MAGAZINE    53

will be higher end, echoing the sort 
of menu items that can be found 
across the street at East End. 

“What we’re trying to do is fill 
all the holes that East End didn’t,” 
Trzaskus says. “Counter service 
is the direction people want. We 
want to make it really easy to grab 
high-quality food.”

Trzaskus has worked very hard to 
create an open, welcoming environ-
ment. He is a hands-on owner, in 
the restaurant, paying attention to 
feedback from his customers.

“One of the things we try to do 
is listen,” he says. “And I don’t say 
that lightly.”

Case in point: When the restau-
rant opened, the noise level was 
much higher than anticipated. 
With the open ceiling and exposed 
ductwork, the acoustics were 
dreadful — people sitting across 
from one another could barely 
engage in conversation. 

The acoustics may have been 
dreadful, but Trzaskus did hear the 
complaints. Acoustic padding was 

added to the ceiling, helping the 
sound.

“You could literally feel the dif-
ference,” he says. 

The same can be said of the 
menu: They listen to customer 
input.

“When it comes to our specials, 
we play with them,” says Lulay. 
“And people tell us one way or 
another. We do our best to listen to 
what people are saying and respond 
accordingly.”

As Trzaskus sees his restaurant 
fill up night after night, watches 
as he expands across the street, he 
feels pretty satisfied about what 
he’s done. 

“We want people to feel very 
comfortable,” he says. “People need 
to know the story about what we do 
and why we do it. 

“We don’t do anything that’s ter-
ribly fancy, but we use high-quality 
ingredients. We don’t want to be 
pretentious, but we want to be 
highly informed.”

Clearly, it’s a recipe for success. 

Fresh vegetables and sides. Clean 
cooking. The kitchen is always open 
— that’s a key part of the integrity 
that he wants to foster. 

“It’s not that hard to do,”  
Trzaskus says. “It just takes some 
effort.”

This simple commitment to qual-
ity, to service, has proven to work 
well for his clientele. 

“The fun part is when people 
come in and say you’ve hit both 
sides, the food and the service,” 
Trzaskus says.

“I’m really happy here. Hopeful-
ly, this place will still feel in time in 
10 years.” ★

“People need to hear 
the story about what we 

do and why we do it.”

Bartender Thomas Gregg whips up specialty  
cocktails.   

East End uses only fresh ingedients. It has no freezer space. 
 FAR RIGHT: The Raspberry Sour is a popular cocktail.
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Lana Beck, a bright, inquisitive second-grader at Mintonye 
Elementary in Lafayette, was born into a STEM (science, tech-
nology, engineering and mathematics) family. Her parents are 
university administrators with degrees in science, and a grandfa-
ther and an uncle are biomedical engineers.

Between visits to family members’ research buildings and 
bedtime readings of books such as “Rosie Revere, Engineer,” 
Lana’s parents make a point of exposing her to all things STEM 
during her off-school hours. When it came time to schedule Lana 
for summer camp in 2019, it was only logical to mix in stints 
at Straight Arrow and Boiler Kids Camp with a week at Super 
Summer, sponsored by Purdue University’s Gifted Education 
Research and Resource Institute. 

As Lana and her classmates explored the theme of “Discovery 
through History,” examining the role of ancient civilizations on 
the modern world, they employed their STEM skills to develop a 
Mayan calendar, discover how a solar oven works, and create an 
aqueduct out of cardboard.

The verdict? Lana loved it. “I have wondered if it was the nov-
elty of it, but it was certainly her favorite [of the three camps]. 
And she liked the other two,” says her mother, Kaethe Beck, 
operations director for the Purdue University Life Sciences Ini-
tiative. “She came home one day looking for us to translate her 
message that she wrote using hieroglyphs after they learned how 
to make their own paper. She was just thrilled to have a secret 
language and to know how paper is made.”

For several decades, the GERI program, part of Purdue’s 
College of Education, has provided enrich-
ment activities for academically, creatively 
and artistically talented youth. Super Summer 
offers programming for kindergarten through 
fourth grade in not only STEM subjects but 
also social studies, art and language arts. The 
Summer Residential Camp has similar offer-
ings for students in fifth through 12th grades. 
GERI is one of many programs in the Greater 
Lafayette area designed to open local students’ 
minds to the possibilities of STEM education, 
and ultimately, careers. 

Capable & confident: How K-12 STEM programs are  
preparing Greater Lafayette’s workforce of tomorrow

STORY BY ANGELA K. ROBERTS 
PHOTOS PROVIDED

Lana Beck loves participating in the Super 
Summer program, sponsored by Purdue 
University’s Gifted Education Research and 
Resource Institute. 
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A STEM-based economy
Science, technology, engineering and mathematics play a key role in our nation’s 

economy. According to a Pew Research Center analysis of U.S. Census Bureau data, 
employment in STEM occupations — which Pew broadly defines as including not 
only computer science and engineering, but also healthcare — grew from 9.7 million 
in 1990 to 17.3 million in 2016, outpacing the nation’s overall job growth. Those 
statistics are especially relevant in areas such as Greater Lafayette, where industry 
and healthcare reign. 

While Purdue University may be the top employer in Tippecanoe County, seven 
others on the top-10 list — including Subaru of Indiana Automotive Inc., Caterpillar 
Inc. and Wabash National Corp. — are manufacturers. The other two are IU Health 
Arnett Hospital and Franciscan St. Elizabeth East. Search the online want ads for 
the area, and you’ll find postings for engineers, factory technicians, registered nurses 
and certified nursing assistants, all of which require various levels of STEM skills.

“The local economy here is heavily manufacturing based, and we’re trying to 
address that,” says Miranda Hutcheson, director of the new Greater Lafayette Career 
Academy (GLCA), which opened in August in the old Lafayette Life building on 18th 
Street across from Lafayette Jefferson High School. “Almost every industry right 
now needs employees; we hear that almost every day.” 

Pathways to success
GLCA, a cooperative effort that includes Lafayette School Corp., Tippecanoe 

School Corp. and the West Lafayette Community School Corp., is designed to pre-
pare students for both college and careers. Students attend their home schools for 
a half-day either in the morning or the afternoon and spend the rest of their time 
at the academy. Credits at the academy count toward a diploma from their home 
schools. 

Local schools offer some beginning career and technical education courses, says 
Laurie Rinehart, director of guidance and assistant principal at Lafayette Jeff. How-
ever, GLCA is providing “more advanced courses and more advanced experiences to 
connect them with the next step, whether it’s the workforce or going to trade school 
or college,” she says. Through such programs as advanced manufacturing, computer 
science and nursing, academy students can earn industry certifications, dual credits 
or both. 

Coursework aligns with the new Graduation Pathways program, approved by the 
Indiana State Board of Education in 2017, in which Hoosier students create their 
own roadmaps to preparing for life after high school. Those pathways took effect last 
fall for incoming high school freshmen.

Hutcheson describes the pathways as on- and off-ramps on an interstate. “What-
ever your educational attainment goal is or career goal, you can get off the ramp 
if needed and then get right back on if that’s what you choose,” she says. Students 
with industry certifications can enter the workforce immediately or spend two or 
four years in college before using that certification on the job. Others may work for a 
while, then attend college. Those who earn dual credits can go right on to college or 
delay their postsecondary education for a while. 

All GLCA classes are designed to be as hands-on as possible, both on- and 
off-campus. Aspiring medical assistants, for example, will attend labs where they 
learn skills such as checking vital signs, giving injections and charting patient prog-
ress. After graduation, they will complete an externship at a local healthcare facility.

Some students may discover that they don’t enjoy what they’re studying. That’s 
actually a valuable learning experience, Hutcheson says: “It’s a win for us if a stu-
dent says, ‘This is not for me.’ We’ve eliminated that from a student’s future career 
options.” 

glc
a

glc
a

coder dojocoder dojo
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STEM competence and confidence
Beyond the career academy, many other local initiatives are designed to build 

STEM competence and confidence. Greater Lafayette Commerce, for instance, 
sponsors CoderDojo, a free computer science club in which kids aged 7 to 17 learn 
programming from computer science professionals. Programs average 30 students 
at each of the two locations, says Kara Webb, workforce development director. Last 
fall, GLC planned to add two more locations to the monthly lineup.

GLC’s annual Manufacturing Week showcases STEM career possibilities available 
here in the Greater Lafayette region. More than 3,34o students signed up for last 
year’s event, which ran Sept. 30-Oct. 4. High school students toured manufacturers, 
seeing the workforce in action and learning what type of training would prepare 
them for industry careers. Middle schoolers attended a daylong expo, exploring 
stations focused on design, production, distribution and support services, such as 
nursing and cybersecurity.

“We highlight that manufacturing has numerous career pathways, not just 
production,” Webb says. Elementary students attended a half-day manufacturing 
awareness workshop, learning about lean manufacturing, quality, teamwork and the 
effect of manufacturing on people’s lives. 

Across the river at Purdue University, K-12 STEM programs abound. Purdue’s 
Women in Engineering offerings, for example, include after-school programs such 
as Imagination, Innovation, Discovery and Design (I2D2) for kindergarteners 
through fifth graders and Innovation to Reality (I2R) for sixth to eighth graders.

“Children are being exposed to STEM education in their formal school settings 
already, so what we do is really intended to be a reinforcement of that exposure,” 
says Beth M. Holloway, assistant dean for diversity and engagement in the College 
of Engineering and the Leah H. Jamieson Director of Women in Engineering. A 
fundamental part of WIEP’s programming is engaging current engineering students, 
particularly women, to serve as role models to youngsters. 

Starting early
“For our programs that are targeted to seventh to 10th grades, we also do sessions 

for parents that address ways to encourage their child’s interest in engineering in 
particular, and STEM in general,” Holloway says. “Course expectations are covered 
there as well.”

Middle school is an ideal time to begin planning for high school, Rinehart says. 
In fact, she and her colleagues at Jeff are talking to eighth grade parents about the 
career academy so that interested students can plan their schedules accordingly. 

“They’re over there a whole half day. Not all students can do that,” Rinehart says 
of the GLCA students. “These conversations have to start with our kids in middle 
school, in eighth grade and freshman year; we have many students who want to go 
but can’t fit it in their schedule.”

For parents like Kaethe Beck, it’s never too early to start preparing her children 
for the future. “I can expose her to many different things and let her choose what in-
terests her, reinforcing that she can explore any one of these disciplines in a capable, 
confident way,” she says of her daughter Lana.

And regardless of whether Lana pursues a career in STEM or in another disci-
pline, lessons like those at Super Summer are equipping her with important life 
skills, Beck says. 

“I think children are inherently curious,” she explains. “It’s the what, why, how 
that kids always want to ask about anyway. In my mind, STEM fields address those 
questions in a number of ways, but most importantly, give you the tools to think 
critically about any type of problem you’ll encounter in life.” ★
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ust inside the North-
end Community Center, 
to the right of the main 
entrance, is a bulletin 
board with a spray-paint-
ed title that reads “Com-
munity @ Work.”  Guests 
and volunteers brush past 

the corkboard peppered 
with job announcements 

while heading toward meetings, the pool, 
the indoor PlaySpace, or any of the nonprof-
it organizations housed inside the building. 
The space around the board seems to inhale 
and exhale every time the automatic front 
doors swish open and front desk volunteers 
greet guests.

Several steps from the front desk Rod 
Hutton works in his office.  As director of 
Northend, Hutton sees the comings and go-
ings of almost everyone who passes through 
the community center.

“If you want to see a happening place, 
you need to visit the Senior Center,” says 
Hutton, while pointing to a set of doors just 
around the corner.

On this morning at the Tippecanoe 
Senior Center, more than 25 seniors play 
bid euchre, where cards feverishly flutter 
toward the center of tables, and the sound 
of knuckles knocking on wood echoes as 
players signal their wish to pass.  While the 
groups play, several Meals on Wheels vol-
unteers buzz about, preparing to serve the 
day’s lunch.

Meanwhile, tucked into a quiet corner, the 
Senior Center’s Art Expressions group cre-
ates.  Here, Barbara German paints a land-
scape of a rowboat resting on calm water, 
while Kay Pickett puts the finishing touches 
on a painted replica of the quilt square that 
hangs from her family’s barn in Michigan.

There’s life and light, color and sound in 
this space, and throughout many communi-
ty centers in Greater Lafayette.

This is a community at work.

 Community centers  
provide endless  

possibilities  
& purpose

STORY BY KARIS PRESSLER 
PHOTOS PROVIDED

Lafayette YMCA
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the cavernous space to share his vision for the future 
community center.  Suddenly, a woman entered and 
exclaimed, “Who’s in charge of all this?”

Gilbert recalls introducing himself and gently asking 
the woman if there was anything he could help her 
with, as the 20 college students watched.

Then the woman began to cry.
She said, “I just want you to know that I’ve been liv-

ing in this neighborhood for almost 20 years.  And this 
place has been an absolute eyesore.  And every time I 
look at it I was like, ‘This would be a great place for kids 
to come play.’… ‘I cannot thank God enough for you 
guys and what you’re doing in this community because 
this community really needs something like this.’”

She then retrieved $1.26 from her pocket, handed it 
to Gilbert and said, “This is all I have right now. Can 
you use this?”

“That’s who we owe it to,” says Gilbert – the citizens 
of Lafayette’s south side who want to invest and see 
their corner of the city continue to develop and grow.

Lafayette Family YMCA
Walking into the Lafayette Family YMCA feels a little 

like walking into a town nestled within a town.  
The sprawling 120,000-square-foot space located on 

South Creasy Lane hosts a steady stream of people en 
route to exercise classes, the gym, the pool, IU Health 
and Franciscan healthcare appointments, child care 
and more.  More than 3,700 individuals enter the facil-
ity every day.

As Paul Cramer, president and CEO of Lafayette 
YMCA, gives a guided tour of the facility he opens a set 

Faith East, Faith West and Northend com-
munity centers

“It’s one continual history,” explains Hutton, when 
considering the organic spread of Faith’s community 
centers throughout Greater Lafayette that started when 
Faith East opened in 2007, followed by Faith West in 
2013, and the Northend Community Center in 2018.

Sharing a common connection through Faith Church, 
each Faith community center works to meet the unique 
needs of the surrounding neighborhoods.  Faith East 
caters to the recreational and childcare needs of those 
living on the east side of town, while Faith West offers 
housing and programs for Purdue’s students, faculty 
and international community.

Northend, the largest community center in Faith’s 
network, nurtures partnerships with 13 area organiza-
tions that have dedicated space either inside or next to 
the community center.

Hutton explains that being able to collaborate with 
established organizations that serve the community 
well — such as Bauer Family Resources, Hanna Com-
munity Center and Big Brothers Big Sisters of Greater 
Lafayette — is “a big piece of what makes the Northend 
tick,” because it allows everyone to connect.

At Northend, a dedicated team of volunteers known 
as The Care Team spends more than 50 hours a week 
addressing the physical, emotional, social and spiritual 
needs of community members.  

“What they do is sit down and listen, hear the story, 
understand and build a relationship,” explains Hutton.  
He continues, “We need to be able to understand where 
people are coming from.  The attitude of empathy and 
understanding is one of the best things we can do to 
actually help.”  Although the Care Team may not be 
able to fix needs immediately, team members work to 
connect individuals to resources, including the organi-
zations inside of Northend that are equipped to help.

Hutton shares that there are no current plans to build 
additional Faith community centers.  “We want to grow 
what we have right now. … We will always continue to 
dream, but right now what we’ve been dreaming about 
is how can we grow and love the community with the 
facilities that God has blessed us with.”

River City Community Center
River City Community Center, located on Old U.S. 

231, is the newest community center to open in Greater 
Lafayette.

“The question that I’ve gotten from many community 
members is, ‘Can I use this space?’  And the answer is, 
‘Absolutely!’” says Terry Gilbert, director of the com-
munity center.

“This center is about reaching out to the community, 
it’s about engaging in partnerships both with individu-
als, nonprofits and businesses.  We hope that it will be 
like an intersection between those that are of faith, and 
the business and commerce world,” he explains.  

The center is currently collaborating with Purdue’s 
School of Nursing in a service grant that aims to assess 
healthcare needs, and also works with Food Finders to 
host a bi-monthly River City Market Food Pantry.  “We 
have the pleasure of serving 300 to 400 people out of 
this food pantry every month,” Gilbert says.

Whenever Gilbert needs a reminder of River City 
Community Center’s purpose, he recalls this story.

“This was maybe two years ago, it was summer,”  
he begins.  

“I was here with a group of Purdue students; they’re 
connected through (River City Church’s) program 
called Chi Alpha.  They were here doing some landscap-
ing work for us, pulling up weeds and stuff like that.” 

The building, a former grocery store that sat aban-
doned since 2005, had just been donated to River 
City Church, and Gilbert brought the students inside 

of secure doors and enters Junior Achievement (JA) 
BizTown.  Here, storefronts of familiar local businesses 
such as PEFCU, Caterpillar, and Kirby Risk line a min-
iaturized main street.  Then, it suddenly becomes clear.  
This really is a town inside a town.

“You may want to move off the grass there, you could 
get a citation from the city,” jokes Cramer.  He points to 
a painted patch of grass covering the cement floor and 
then motions toward the Lafayette City Government 
office several steps away.  “There’s city council, there’s 
the mayors, there’s the CEOs, they’re here for the whole 
day,” he says of the 12,000 students who will visit this 
JA BizTown space throughout the school year to learn 
in this virtual setting.

Cramer’s energy crescendos as he explains.  “So, 
they’re going to learn financial literacy in the preschool 
programs (at the YMCA), here they can learn it in the 
elementary, middle and high school.  Then Ivy Tech 
takes them through the college level.”   

This is the heartbeat of the YMCA – connecting 
people of all ages to positive programming whose 
long-reaching effects can spill over into successive gen-
erations.  Cramer explains that the mindset at Greater 
Lafayette YMCA is “Infants to infinity … we want to be 
multigenerational in reaching and experiencing.”

After opening in December 2018, this facility has be-
come a shining example for YMCAs across the country.  
“So, everything in this building was designed about 
partnerships and collaborations.  That’s why this is a 
new model for the country,” explains Cramer, who says 
that planning for this facility began over a decade ago 
when leaders from Ivy Tech approached the organiza-

Faith East

Northend Community Center

River City



64    GREATER LAFAYETTE MAGAZINE GREATER LAFAYETTE MAGAZINE    65

tion hoping to form a partnership.  
Building the new YMCA on a plot of land just steps 

from Ivy Tech’s Lafayette campus now gives Ivy Tech 
students everything from affordable childcare, access to 
the fitness center, and an invitation to join classmates 
in the gym when the school hosts athletic events with 
other Ivy Tech campuses.

In addition to working closely with Ivy Tech, the 
YMCA also partnered with Franciscan Health and IU 
Health to create space within the facility for health-
care services.  More than 300 patients a day visit the 
facility to receive physical and occupational rehabilita-
tion, then are encouraged to continue exercising at the 
YMCA once their rehabilitation goals are met.

Collaboration is key, according to Cramer.  “Really I 
think what helped this move along so well was the won-
derful relationship between the county and the city and 
how they work together in a collaborative way.  And 
that’s what this is.  Our theme here is, ‘We complete 
one another.  We don’t compete with one another’… It’s 
really a community that works together.”

Greater Lafayette YWCA
Greater Lafayette YWCA had a lot to celebrate as 

2019 marked the 90th year of the organization’s pres-
ence in Lafayette, the 50th year of the YWCA Founda-

tion, 40th year of the Domestic Violence Intervention 
and Prevention Program (DVIPP), and 25th year of the 
Women’s Cancer Program.  

The organization started at a critical point in histo-
ry when the first meeting was held at the Community 
House Association, now Duncan Hall, just months 
before the stock market crashed in 1929. “When the 
YWCA was started by this fearless group of women, this 
was in one of our country’s most dire times… this was 
a period of time when our country was in a chaos and 
people weren’t starting new organizations,” explains 
director Allison Beggs.

Through it all, the YWCA has remained a steadfast 
force in the local community by working to empower 
women and eliminate racism.

“While women are the (primary) market we serve, 
there are male victims of domestic violence and those 
who identify as transgender or other.  We serve all of 
those populations.  It really doesn’t matter where you 
live, who you love, what you believe; we serve every-
one,” says Beggs.

The organization’s impact has extended well beyond 
Tippecanoe County.  In 2018, the YWCA’s Women’s 
Cancer Program staffed by seven employees provided 
nearly 4,000 free breast and cervical cancer screening 
services to women in 41 Indiana counties.  That same 

year, DVIPP assisted in filing nearly 450 domestic vio-
lence protective orders and provided more than 9,000 
nights of safe shelter in the 30-bed facility located in 
the historic Rachel and Levi Oppenheimer house on 
Sixth Street.

Beggs praises her staff for serving with heart.  “You 
can’t come to work every day in our domestic violence 
program and hear the stories, the horrible stories that 
these families have gone through.  Or be with a family 
if they’re diagnosed with Stage IV cancer… our staff has 
to internalize that each and every day as they’re work-
ing through our client needs.  It is tough work,  
and it takes a special kind of person to truly live out  
our mission.”

In addition to providing consistent comfort, shelter 
and support, the YWCA also provides opportunities for 
growth through its Culinary Incubator program, where 
food and catering businesses use the facility’s commer-
cial kitchen to prep and cook.  Beggs hopes that the 
Culinary Incubator along with a new Dress for Success 
program will evolve to empower domestic violence vic-
tims with training and employment opportunities.

“Ultimately… when you help one family be able to 
overcome an obstacle, you’ve just created another 
healthy family in our community that will hopefully go 
out and pay it forward,” Beggs says.

When considering how the YWCA fulfills its mission, 
Beggs praises the local agencies who work with the 
YWCA, such as Food Finders, Mental Health America, 
Willowstone, Bauer Community Center and The United 
Way, along with support from the local community.  “In 
other places that I’ve been, while they were good com-
munities, you just don’t see this kind of engagement 
and involvement from so many different areas of our 
community as you do in Lafayette…. We have a gener-
ous community.”

What spurs this generosity?  In Beggs’ opinion it’s 
Hoosier heritage.  “It’s hard working people who care 
about others and follow the Golden Rule, and I think 
they truly understand that they’ve been blessed, and 
they want to bless others.  It’s just that simple.” ★

Below is a sampling of the events, programs and amenities 
offered within the community centers. For a complete list of 
services, as well as partnerships, please visit the following 
websites.

Faith East Community Center  
faithlafayette.org

• Multi-functional spaces for  
 events and meetings 
• Gym 
• Fitness center 
• Oasis Park Indoor Playground 
• Preschool 
• Friday family fun nights  
 (free)

Faith West Community Center

• Multi-functional spaces for  
 events and meetings 
• Gym 
• Fitness center 
• Café Literato 
• Student housing 
• Preschool

Northend Community Center

• Multi-functional spaces for  
 events and meetings 
• Fitness center 
• Pool 
• Kid’s playSpace ($1 per child) 
• Friday family fun nights (free) 
• Co-working studio

River City Community Center 
cc.rivercity.info

• Multi-functional spaces for  
 events and meetings 
• Kids’ play space ($1 per child) 
• Monthly family fun nights (free) 
• Food pantry 
• River of Hope grief support group 
• The Table Cafe + Eatery

Lafayette Family YMCA 
lafayettefamilyymca.org

• Gym 
• Fitness center 
• Pool 
• Junior Achievement 
• Health care facilities  
 (IU Health Arnett and  
 Franciscan Health) 
• Preschool and daycare

 
Greater Lafayette YWCA  
ywcalafayette.org

• Domestic violence intervention  
 and prevention program 
• Women’s Cancer Program 
• Dance program (Y-Dance) 
• Volleyball program 
• Culinary incubator 
• Adult activities and networking  
 programs

fun awaits...

River City

Northend Community Center
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INSPIRED BY 
DRIVEWAY DUNKS. 
AND GUARDING 
AGAINST HEART 
DISEASE.
World-class heart care that’s right in  
your backyard. At Franciscan Health,  
we’re inspired by care that goes beyond  
procedures and prescriptions. We’re inspired  
by you. Discover more about what inspires us,  
shoot over to FranciscanHealth.org/HeartCare.

Your data is your business. 
Protecting it is ours.

Data center features:
• Cisco-powered network with direct fiber 

connections to major data centers
• Two-factor biometric access security with 

complete video surveillance
• Fully redundant power and temperature 

controls
• Built to withstand 150 mph winds (EF-3 

tornado)
• Zoned fire suppression system

wintek.com  /  (765) 742-8428

Experience internet and technology solutions, 
including WAN and dark fiber, from people who 
are proud to be part of your local community.
Contact us today to schedule a tour of our facility.

Protect your valuable systems and databases 
that your business depends on with data 
center services from Wintek. Located right 
here in Lafayette, Wintek’s state-of-the-art 
data center provides secure, safe, and reliable 
infrastructure. We have the flexibility to 
customize a solution to fit your business 
needs and budget today.
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GENBNK-ADPR-PURDUE-1219

C O M M E R C I A L  B A N K I N G   |   P E R S O N A L  B A N K I N G   |   P R I V A T E  W E A L T H

First Merchants Private Wealth Advisors products are not FDIC insured, are not deposits of First Merchants Bank, are not guaranteed by any federal government agency, 
and may lose value. Investments are not guaranteed by First Merchants Bank and are not insured by any government agency.

Deposit accounts and loan products are offered by First Merchants Bank, Member FDIC, Equal Housing Lender.

WE’LL HELP YOU SEE BEYOND  
  THE BOTTOM LINE.

firstmerchants.com  1-800-205-3464

We’ve been buying and selling real estate in 
Greater Lafayette for over 100 years.

Let us simplify the process for you.

765-742-1400 • www.shook.com • 427 Main Street, Downtown Lafayette

Your
Greater
Lafayette
real estate
experts

136007 _ SHOOK

SHOOK
PROPERTY MANAGEMENT
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Federally insured by NCUA.

Community Focused 
Since 1969

Not just a credit union. Your financial partner for life.


